A/ m
STUZZICHINI

Small Italian Plates

BB AFNE A samEwme AR Eh (FIESS0 1) EREHIEH -
PANE ALL’AGLIO

Freshly Hand-made Garlic Bread

$98 (cheese atop or Garlic Butter / additional charge $50)

KBS HEE AT s e 7 0B A R B S 5
POLPA DI GRANCHIO CON CREMA DI CETRIOLI
Fresh Crab Meat and Cucumber in Cream Sauce
$248

BRI TBEIE /N sl s o e - SRR AT AR -
LINGUA IN SALSA PICCANTE

Smoked Calf’s Tongue served with Green Pepper and Spicy Tomato Sauce
$288

ECTEARIVES 1 sl memh et s B S B 7 AR -
MOZZARELLA FRITTA

Deep-fried Mozzarella Cheese, served with Dijon Mustard Sauce
$248

B EEIRECAC P semtiimm DR (R RNk » PSS REIG -

CALAMARI FRITTI

Crispy Calamari, lightly floured and deep-fried to perfection & served with Tartar Sauce
$248

MYERERTENT ERAE T  pesriepiE s bR - EEbE B BRI SOTES -
FEGATO D’ANATRA FRITTO CON MIRTILLO
Pan-seared Duck “Foie Gras” in Mixed Berry Sauce
$528

TR T R B NI IR mheasmk st AR SRS » BRI T -
LUMACHE AL FORNO CON AGLIO E BURRO

Escargots baked in Garlic and Parsley Butter

$248

FIHBF SR mo=rmrens  BrD NS (5) HHH -
ANTIPASTO SUPERMO
Our selection of the best from Italy
$588

PIEGEIEREER A/ NEAR A/VEIE#E ok B AFUHES B -F & SIS ARasRg -
CARPACCIO

Veal thinly sliced and served raw, topped with Capers, Shaved Parmigiano-Reggiano
$248

*H KIS - # & S NT$300 / BIE RO B A AR NT$500 -

Surcharge of NT$300 per bottle of Wine / NT$500 per bottle of Spirit or Champagne is applied to those brought by guests.



it K B AL
INSALATE & FRUTTA E VERDURA
Salad & Vegetables

PEE EREEARIUED DR st - e - WET - HHEEALE - AR -
INSALATE ALLA CESARE

Caesar Salad, Romaine Lettuce in Homemade Caesar Dressing, topped with Crispy Bacon
$288

BN DRI TEARYDE] S « sty bhr « RIS — B 7 -
INSALATA DI MANZO COTTO

Grilled Beef Salad tossed with Yellow Mustard Curry Sayce
$328

YRR A SRR DR MBS T s it - T0RG - 608 - TH - R EEETAFIHES -
INSALATA DI SALMONE AFFUMICARO E FRUTTI DI MARE

Smoked Salmon and Seafood salad in Italian Dressing

$368

FEFABRIOIHER SR SIABESHATT S 18— TR -
TARTUFI NERI SALTATI CON VERDURA

Sautéed Seasonal Vegetable with Truffle

$428

T AR U B CE Bl el i S i s R ok -
BROCCOLETTI IN PADELLA CON AGLIO E PEPERONCINO

Pan-fried Broccoli, Garlic and a touch of Chili

$248

AT EEEELE s RN R OK B » B RIUNSHIRA T B8R » 2EkAf -
FUNGHI CON VANIGIA ALLA MILANESE

Mushroom sautéed with Herb, Parsley& Pine Nut

$328

EIVARIARCE 5 LGRS IR SRR N B B APTR: A I s 24k

If you have any food allergies or intolerances, please speak to the staff on duty.



ACEL IR m
ZUPPE
Soups

WESTCEAAN0S wet - s (B NS B, EFHE 2 -
MINESTRONE

Fresh Seasonal Vegetable Soup with Beef

$188

Y HEEGE S Sk A oA CER AL - S A R RE IR » THIDR45 2 -
CREMA DI FUNGHI
Creamy Mushroom Soup
$198

PN SERSS wrat e T LRS- (RELE)
CREMA DI SPINACI E PANCETTA

Creamy Spinach Soup with Bacon

$198

F NS St RS EL -
CREMA DI ZUCCA CON PETTINE
Creamy Pumpkin Soup

$198

FEEGTABRE RS ®RrsO - mMEE Ak DR O BREE -
CREMA DI TARTUFI CON CARCIOFO

Creamy Truffle Soup wish Artichoke

$208

[EErERT E RS Dpemscs > 5 B SRBraiiB s m e R Sk E -
GAMBERO ALLA SENESE

King Prawn Chowder

$488

BYE R RS (3-4 )

PRI RUE ~ AL - SRV RSIE - HRARER - ST EMEE » DREEEHERE -
ZUPPA DI PESCE

Fish Soup cooked the traditional way

$888

*E KRG E - B4 AR NT$300 / BFHEELEEZIEARR NT$500 -

Surcharge of NT$300 per bottle of Wine / NT$500 per bottle of Spirit or Champagne is applied to those brought by guests.



5 XA SRR
PASTA & RISOTTO
Pasta Dishes & Risotto

TR HFFBUSER  sramimems A 8% H EB R0 L IR -
RISOTTO DEL GIORNO
Fresh ingredients make a good risotto stand out, which is why we only serve it as a seasonal

special.
$528
EHr RO IS K BRI TS = T - 25 A - E s AL R S RS K B » 240k kA -

GNOCCHI DI MASCARPONE AL PROSCIUTTO
(Potato Dumpling) Fresh Potato Gnocchi with Parma Ham in Mascarpone Cheese Sauce
$428

SR AR T E VTR Sl s AR L N B TR - PSBORH 5 R -
FETTUCCINE ALLA ZUCCA CON GAMBERI

Pumpkin Fettuccine with Shrimps and Scallops in Pumpkin-flavoured Sauce
$428

A = O EA = T - AR e R LS -
FETTUCCINE COLORATE CON CREAM DI FRUTTI DI MARE

Colourful Fettuccine with Squids,Mussels,Clams and Shrimps in Creamy White Sauce
$428

E A A R iR R | PR -
FETTUCCINE NERE CON CREAM AL SALMONE AFFUMICATO

Ink Fettuccine with Smoked salmon in Creamy White Sauce

$428

B SIS B T e S LU RS - L ROAT AT S RS A -
FETTUCCINE AL PESTO CON AGNELLO
Herb Fettuccine Pasta served with Clams Creamy Pesto Sauce

$368
VU P B A R SR i AT RS o PR IR R A -

PENNETTE CON FUNGHIE E POLLO AL FORNO
Short Tubes of Pasta baked with Cheese and Chicken
$368

EIEARIREC R B O R B I SRR 5 A B, AP Ry s s i 224k -

If you have any food allergies or intolerances, please speak to the staff on duty.



HbohR R RS IR AT R RE 5 B IE 28 AR A R (AR T 3 1 T R A R IR
LINGUINE CON LE VONGOLE AL VINO BIANCO E BASILCO

Linguine with Clams, White Wine and Basil

$328

FIIEIEAR A BRI r A RAE 2 AFHE AR B AR B Al - Rz ank -
LINGUINE AL GAMBERETTO E ACCIUGHE

Linguine sautéed-fried with Shrimps, Anchovy and Cherry Tomatoes

$428

g PEAME A R R == < EL i AR P AN e P s -
SPAGHETTI ALLA BOLOGNESE

Spaghetti with Rich Meaty Authentic Italian Sauce

$328

AN g B A RSN IBHE AR - AR AN — g -
SPAGHETTI MARINARA

Spaghetti with combination of Squids,Mussels,Clams and Shrimps in Tomato Sauce
$368

PR AR R R A S @y H R - RSN R B -
SPAGHETTI AL FRUTTI DI MARE

Spaghetti with Squids,Mussels,Clams & Shrimps with Garlic,Herbs and a touch of Chili
$368

RIAPAIFAEE R R E Y2 AAAE AR ~ TABIEE - metedazls - &F - FiR -
SPAGHETTI CARBONARA

Spaghetti with Truffle Oil, Bacon, Egg and Cream Cheese Sauce
$488

WZ NS TR 2 SRR - RGO N -
LASAGNA COTTO ALLA BOLOGNESE

Layers of Pasta with Authentic Sauce Cooked the Traditional Way
$328

*E K IRE - A AR NT$300 / FAE R ELSLHESHH NT$500 -

Surcharge of NT$300 per bottle of Wine / NT$500 per bottle of Spirit or Champagne is applied to those brought by guests.



RARRRSHE
et & Poy

CREBNEIE NEEE CBRE meit NS » SIS - BRE -
POLLO ALLA CACCIATORA (please allow 30 minutes preparation time)
Oven-baked Spring Chicken with Herby Tomato Sauce

$688

HEVHIT AT AENENY imiete by are B R RS S AT TG - R BRR8 S A (2 T o
o

PETTO D’ANATRA GRIGLIATO SERVITO CON CREAM AL MARSALA

Roasted “Smoked” Duck Breast with Marsala Wine Sauce

$588

N e

HIIEFEHRCEAMU R AT e smeis st - FROeLISHU SR EBTRA A VNI B - -
BISTECCA DI MAIALE AL FORNO CON CIPOLLA E SUGO
Roasted Pork Steak served in Onion Gravy Sauce

$588

G R BFERA semsete s = SO0 - FRRS S RRAGTT I -
CROCCANTE DI MAIALE ARROSTO (please allow 30 minutes preparation time)
Roasted Pig Knuckle with Pickle and sautéed Sauerkraut

$688

TN AR SR A e D P 5 YOI IS » iy RO A B LA -
ZAMPE DI MAIALE SERVITE CON PANCETTA E CRAUTI

Soft pig Knuckle simmered in Bacon,Colour Pepper and Sauerkraut Sauce

$628

EIEARIREC R B LR B I S R 5 A B, AP Ry s s iy 224k -

If you have any food allergies or intolerances, please speak to the staff on duty.



B RERE
FRUTTI DI MARE

From the sea

BIEH LA EENE RS - YRS » 5 EERHOK E RS Rk o
BISTECCA DI SALMONE FRITTA E SERVITA

Grilled Atlantic Salmon Fillet cooked through or pink in the middle,served with Citrus Sauce
$788

TR S HARE AR Ko R R IR A S R R - NE S AIEESE -
FILETTI DI BRANZINO CON PESTO

Fillet of Sea Bass pan-fried with Basil Pesto and Olive Oil Sauce

$688

TODAY’S FRESH MARKET FISH

Be sure to ask the waiter about our daily fish specials all our fish are delivered fresh daily
from the “Kanziding Fish Market” ,Keelung

$868

FAAE IS

GAMBERETTO

King Prawns baked in Garlic and Parsley Butter
$888

FEER BB E SR SEAAD - TRk - BRHE - fER - FH -
PRIMIZIE DI MARE ALLA GRIGLIA

Grilled Seafood Platter

$988

GREABFE S a4 PR HE M e R ARl R 2

ARAGOSTA ALL ARLECCINO

Fresh Maine Lobster served with Linguine sautéed with Garlic, Herbs and a touch of Chili
$1688

*E K IRBE - A AR NT$300 / FAE R ST LHEEHE NT$500 -

Surcharge of NT$300 per bottle of Wine / NT$500 per bottle of Spirit or Champagne is applied to those brought by guests.



S NEFFERRE
CARNE/MANZO AL FORNO & AGNELLO AL FORNO
Meat Selection / Beef and Lamb

ZEVYEMFESRITIE ST BEVDRIALE T SE0 A RN SL, 75 b BURT A B A Y R -
FILETTO ALLA ROSSINI

Char-grilled New Zealand Choice Fillet Steak, topped with Homemade Paté de Foie Gras and
a rich Marsala Wine Sauce

$1268

CEHTFAA TR SRR AR it g S5 R A R S F S B R R B | -
BISTECCA GLIGLIATA RIB EYE CON PESTO E FORMAGGIO

Char-grilled U.S.D.A Prime Rib-eye Steak topped with “Pesto Cheese” served in Demi-glace
$1268

5 tE = B TEM AHIRA-HE

Char-grilled U.S.D.A Prime Rib-eye Steak
$1088

RS AL PE R eI E 41k
Char-grilled New Zealand Choice Fillet Steak
$988

TR B MO+FI4FRHHRA-HE
Char-grilled Australian 9+ Wagyu Rib-eye Steak
$2288

IS A PE B b N R B
Char-grilled Baby Lamb Chops
$888

SRR S US
Grilled Rack of Baby Lamb

$1088
+NT.360 +NT.420 +NT.480
T ATERSHT =R L T RE IR
Pan-seared duck foie gras Roasted garlic prawn Boston herd grilled lobster tail
—EE a8
FEE-MRBERETHREENALE
Please choose a sauce from the following selections for your dish
5% 2 TR AN JEE i1 5 ek A B e
Colourful peppercorn sauce Aged balsamic sauce
Sl Iy=g ¢ il AT RE4IFE
Cooked in our own soecial tomato sauce-chili optional Porchini and marsala gravy sauce
PRI RFARE A B2 (R AT TR
Truffle Gravy Sauce Garlic gravy sauce with red wine

AR 2 L BEE R B SRR A B B TR Ry s 52 7k -



